Béchamel
Ingredients

50g plain flour

50g butter

500ml milk

¼ studded onion

Method
1. Place milk in pan with the studded onion to warm

2. Melt butter ion a hard bottom pan.

3. Make a roux with the flour by adding it to the butter.

4. Add the milk gradually.

5. Cook out for approx 30mins.

6. Season.

Veloute

Ingredients

50g plain flour

50g butter

500ml white stock

Cream to finish.

Method 

** Follow as above **
Espangnole

Ingredients

100g mirepoix 
50g oil

50g flour

 1 litre Brown stock

Method

1. Dice up a selection of vegetables – carrot, celery, onion

2. Heat the oil in a sauté pan

3. Add the vegetables and brown.

4. Add the flour and make a roux. ( make sure you brown the roux )

5. Add stock gradually.

6. Cook out for approx 1 hour.

7. Pass through a chinois.

8. Season and serve.
